ZUPPA TOSCANA

2 lbs. 
ground mild Italian sausage (or 2 lbs. ground pork mixed with 2 TB. italian sausage seasoning

¼
tsp. CRUSHED RED PEPPER FLAKES

1
lb. bacon, diced"

1
large onion, diced

1-2 TB. 
minced fresh garlic (or 1-2 tsp. PENZEYS MINCED GARLIC)

2 
qts. chicken broth (or 8 Cups water mixed with 4 tsp. CHICKEN SOUP BASE)

6 
medium red potatoes, cubed

2 
cups half & half

1
bunch fresh kale, washed well, chopped and tough stems removed

In a stock pot, cook the Italian sausage and RED PEPPER FLAKES over medium-high heat until nicely browned, stirring often, about 10 minutes. Drain and set aside in a bowl. Cook the bacon in the same pot over medium heat until crispy, another 10 minutes. Drain the excess oil, leaving a few tablespoons of drippings with the bacon in the bottom of the pot. Stir in the onions and garlic (if using fresh); cook until onions are soft and translucent, about 5 minutes. Pour the chicken broth into the pot with the bacon and onion mixture and garlic (if using PENZEYS MINCED GARLIC); bring to a boil over high heat. Add the potatoes and boil until fork tender, about 15 minutes. Reduce the heat to medium and stir in the half and half and the cooked sausage; heat through, about 5 minutes. Mix the kale into the soup a few minutes before serving, so it softens but doesn't lose its nice green color.

While 2 lbs. of sausage and 1 lb. of bacon are undeniably delicious, if you are watching your calories, 1 lb. of sausage and 'h lb. of bacon would be pretty darn good as well.

Nutritional Information: Servings 14; Serving Size 1 generous cup (3789); Calories 420; Calories from fat 280; Total fat 31g; Cholesterol 80mg; Sodium 860mg; Carbohydrate 18g; Dietary Fiber 2g; Sugars 2g; Protein 17g.

Serves: 14 
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